water-soluble nitrogen was determined according to the method of Kuchroo and Fox (10) , the maturation degree was defined by dividing the water-soluble nitrogen amount into total nitrogen contents. A portable hygrometer (Aqua LAB 4TE) was used to measure the water activity. The lipolysis value was determined with the BDI method (11).
Microbiological analyses
For the microbiological analyses, a 25-g cheese sample was weighed in a sterile Stomacher plastic pouch under aseptic conditions, and 225 mL of buffered peptone water was added to the sample before homogenization in a homogenizer (Stomacher). Afterwards, appropriate dilutions were prepared from the homogenate to form suitable diluents. The total aerobic mesophilic bacteria count was performed according to Halkman (12) for 72 h at 30 °C under aerobic conditions in a plate count agar (PCA) medium (Merck 1.05463), the lactic acid bacteria count according to Hagen and Narvhus (13) for 72 h at 37 °C under aerobic conditions in a de Man-Rogosa-Sharpe agar (Merck 1.10660) medium (Anaerocult A system, Merck 1.13829), the coliform bacteria count according to Turkish standards (14) for 24 h at 30 °C in a violet red bile agar medium (Oxoid, CM107), the StaphylococcusMicrococcus count according to Harrigan (15) for 48 h at 37 °C in mannitol salt agar medium (Merck, 105404), Lactococcus count according to Turkish standards (16) Figure. Flow chart of experimental kaşar cheese production (5) . 
Sensorial analyses
The sensorial characteristics (taste, smell, section, appearance, structure, and color) were analyzed according to the method defined in Turkish standards (18). Tables 1-4 
Results and discussion

ADV).
The total number of aerobic mesophilic bacteria in the unpacked cheese samples was found higher than that of the packed cheese samples. In addition, the total number of aerobic mesophilic bacteria determined in the kaşar cheese samples was higher than the values obtained by Coşkun and Öztürk (23) (6.77 log CFU/g) and Atasever et al. (20) (2.3 × 107 -3 × 107 CFU/g). The microbial load of the milk used in the cheese production, the heat treatment applied to the milk and the cheese production, storage conditions, and the characteristics of the starter culture have effects on the general characteristics of the cheese and the microbial load, which may result in differences among research findings. The number of Lactobacillus bacteria determined in the samples is close to the value determined by Fırat (28) (6.9 log CFU/g) and identical to the values (7.20-7.62 log CFU/g) obtained by Yılmaz (21) in the vacuum-packed kaşar cheese samples. At the same time, they are similar to the lower limits but higher than The sensory evaluations of the kaşar cheese samples revealed higher taste and smell points than the smell points determined by Ürkek (25) and Yılmaz (21) . The texture points are higher than those determined by Gürsoy (19) (3.76-4.82) .
It is concluded that the vacuum packaging and cheese wax covering did not have any adverse effect on cheese quality, nor did it delay cheese maturation. Hence, it could be recommended that cheese wax be used as a packaging material alternative to vacuum packaging in the storage of kaşar cheese. It could also be indicated that the brine salting method could be used as an alternative to boiler salting in kaşar cheese production.
